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Description

[0001] The present invention concerns both an edul-
corating soluble composition containing Inulin, com-
bined with natural and/or synthetic sweeteners, and its
alimentary use.

[0002] Itis known that the industrial preparation of al-
iments refined more and more the food by impoverishing
the same of natural alimentary fibres.

[0003] This fact increased the appearance of some
gastrointestinal and methabolic pathologies which are
typical of the modern age.

[0004] For this reason, the experts in alimentation
have been recommending since some time the daily as-
sumption of vegetables, fruit and wholemeal products
which would be able to re-balance the damages caused
by the alimentary refining.

[0005] However, several people have some difficul-
ties in following these indications, both for wrong eating
habits, and for the daily urgent engagements.

[0006] On the other hand, the industrial integration of
aliments containing alimentary fibres, results hardly re-
alizable because of the scarce solubility and the gelating
phenomena which could occur as said fibres are insert-
ed in food and drinks. Now, it has been surprisingly
found that, thanks to the mixture of appropriate alimen-
tary fibres with sweeteners, it is possible to obtain an
edulcorating soluble composition containing fibres,
which can be used for the softening of the substances
to be swallowed and at the same time for integrating
food and drinks both warm and cold with fibres, without,
however, presenting gelating and/or insolubility phe-
nomena.

[0007] The present invention relates therefore to an
edulcorating composition as claimed in claim 1.

[0008] EP 0420728 discloses a stabilization process
for sweetener that is altered by high temperatures by
mixing said sweeteners with alimentary fibres. WO
95/06417 discloses a dietary supplement containing di-
etary fibre without any edulcorating action. WO
90/12117 discloses a sugar composition containing a
significant amount of dietary fibre that is in a little amount
to not after the properties of the sugar. DE 19514274
describes a dietary supplement containing inulin as fibre
without any edulcorating action while in WO 94/19973
there is described a composition with inulin to form a
colloidal dispersion without any edulcorating action.
[0009] The alimentary fibres are substances non as-
similable of vegetal origin deriving either from the stem,
or from the leaves or from the seeds of particular plants.
[0010] The fibres commonly commercialized, have a
chemical composition constituted for the greatest part
by cellulose and therefore by pectine substances, fats
and waxes, present in the plant, and by a woody tissue
particularly abundant in the fibre of the leaf.

[0011] The fibres which can be used in the present
invention are those normally used in the dietetic-alimen-
tary field, for example: the soluble fibres non gelating as
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inulin, fibre of chicory, fibre of acacia and similar; the
soluble fibres gelating as pectin, agar-agar, karaja gum,
guar gum, glucomannan, carob, seeds of carob, fibres
insoluble or partially soluble as pea, beetroot, apple, oat,
wheat, maize, soy, cacao, barley, carob, seeds of carob,
hazelnut and fibres in general of vegetables, citrus fruits
and cereals (lemon, orange, bean).

[0012] Particularly, in the presentinvention the use al-
imentary fibres soluble non gelating, if necessary in mix-
ture among themselves is preferred.

[0013] Inthe composition of the presentinvention said
fibres are therefore suitably mixed with some edul-
corants or sweeteners, that is, substances having a
taste more or less sweet. Among these, there are sub-
stances belonging to chemical classes very different
and heterogeneous. Commonly, the edulcorants are di-
vided into two foundamental groups: natural edul-
corants and synthetic edulcorants.

[0014] The foundamental difference beween the edul-
corants of the two classes is represented by the fact that
while the natural edulcorants constitute an excellent bi-
ological fuel and therefore they produce calories, the
synthetic edulcorants do not produce calories and so
can be used even where, for pathological reasons or for
other reasons, the alimentary use of saccharose (and
of polysaccharides which release glucose in the metab-
olism process) is contraindicated and has to be limited.
[0015] Inthe composition of the present invention are
used as synthetic sweeteners: acesulfame K, aspar-
tame, cyclamic acid and its salts of sodium and calcium,
saccharin and its salts of sodium, potassium and calci-
um, thaumatine, neoesperidine DC; as natural sweet-
eners itis possible to use the polyhydric alcohol, among
which there are first of all those related to glucosides as,
for example, sorbitol or different glucosides, as saccha-
rose (cane sugar, beet sugar), considered the natural
sweetener par exellence, glucose, fructose, invert sug-
ar, dextrose.

[0016] Particularly, in the composition of the present
invention the fibres are present in an amount of about
30-99% in weight of which at least about 50% formed
by soluble fibres non gelating; while the synthetic sweet-
eners could be present in amounts variable between
about 0,5-5% of the weight of the fibres used and the
natural sweeteners could be added in measure of about
1-20% of the weight of the fibre.

[0017] The composition according to the present in-
vention is obtained by mixing, in a suitable mixer for
powders, (with screw, with four-ways, with square shaft
or other) a suitable amount of fibre in powder, previously
sieved, with a suitable amount of sweetener.

[0018] The mixer is set in motion and left in motion
until when the distribution of the sweetener in the fibre
is perfectly homogeneous. If necessary, the mixture is
treated with steam for obtaining its instantanizing.
[0019] For its alimantary use, the composition of the
present invention could be administrated orally in a for-
mulation containing the same if necessary with conven-
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tional excipients non toxic.

[0020] The alimentary compositions suitable for the
orally administration are in powder or granulate form.
Said compositions could contain one or more colouring,
flavouring agents, suitable for making the alimentary
composition elegant and agreable.

[0021] The powders and the dispersing granulates
suitable for the preparation of a water suspension by ad-
dition of water can contain the edulcorating composition
in a mixture with suitable additions of a disgregating
agent as starch, polyvinyl pyrrolidone, hydrogenated
starch, and of a lubricating agent as magnesium stear-
ate, calcium stearate and sodium stearate, hydrogenat-
ed vegetal fats.

[0022] Said mixture can be compressed if necessary
in tablets which will constitute the units of use of the
sweetener by the consumer.

[0023] For a better illustration of the present inven-
tion, hereinafter are the examples which are in no way
limitative of the same.

Exemple 1

[0024]
Inulin 62,4%
Maltodestrine 26 %
Mannitol 6%
Reticulate Polyvinyl Pyrrolidone 3%
Magnesium Stearate 1%
Saccharin 0,9%
acesulfame K 0,6%
Flavourings 0,1%

%= weight percentage.

[0025] In a mixer with screw for powders are filled the
fibre in powder previously sieved and the sweetener.
The mixer is set in motion and left in motion until when
the distribution of the sweetener in the fibre is perfectly
homogeneous. The mixture as obtained can be used as
such or can be submitted to a damp or dry granulation
process, or to a process of instantanizing.

Exemple 2

[0026] The same procedure of Exemple 1 but with the
use of the following edulcorating composition:

Inulin 60%

Maltodestrine 31,35%

Mannitol 7,2%

Acesulfame k 0,75%

Aspartame 0,6%

Flavourings 0,1%
%= weight percentage.
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Exemple 3

[0027] The same procedure of Exemple 1 but with the
use of the following edulcorating composition

Sorbitolo 40,4%
Inulin 15,95%
Fibre beetroot 15,95%
Saccharose 13,95%
Destrose 10,95%
Sucro ester 1%
Glucomannan 1%
Aspartame 0,6%
Flavouring 0,2%
%= weight percentage.

Example 4

[0028]
Inulin 62,4%
Maltodestrine 26 %
Mannitol 6 %
Reticulate. Polyvinyl pyrrolidone 3%
Magnesium Stearate 1%
Saccharin 0.9%
Acesulfame k 0.6%
Flavourings 0.1%

%= weight percentage.

Claims

1. An edulcorating soluble composition in form of a
powder or granulate which contains at least a non
gelating soluble alimentary fibre and one or more
synthetic sweeteners, characterized in that said
non gelating soluble alimentary fibre is inulin.

2. An edulcorating soluble composition according to
claim 1, characterized in that inulin is contained in
admixture with other alimentary fibres selected from
the group of soluble, insoluble or partially soluble
gelating alimentary fibres.

3. An edulcorating soluble composition according to
claim 2, characterized in that the fibres are
present in amounts of 30-99% by weight of which
at least 50% formed by inulin.

4. An edulcorating soluble composition according to
claim 1, characterized in that the synthetic sweet-
eners are present in amounts of 0.5-5% of the
weight of the fibres.

5. An edulcorating soluble composition according to
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claim 2, characterized in that said soluble gelating
alimentary fibres are selected from pectin, agar-
agar, karaja gum, guar gum, glucomannan, carob,
seeds of carob.

An edulcorating soluble composition according to
claim 2, characterized in that said insoluble or par-
tially soluble gelating alimentary fibres are selected
from pea, beetroot, apple, oat, wheat, maize, soy,
cacao, barley, carot, seeds of carot, hazelnut and
fibres of vegetables, citrus fruits and cereals.

An edulcorating soluble composition according to
claim 1, characterized in that the synthetic sweet-
eners are selected from acesulfame K, aspartame,
cyclamic acid and its salts of sodium and calcium,
saccharine and its salts of sodium, potassium and
calcium, thaumatine, neoesperidine DC.

An edulcorating soluble composition according to
claims 1-7, characterized in that said composition
contains non toxic excipients selected from inert
diluents, as lactose, calcium phosphate or sodium
phosphate; granulating or disgregating agents, as
wheat starch, alginic acid, polyvinyl pyrrolidone;
binding agents as starch, gelatins, cellulose; lubri-
cating agents as magnesium stearate, stearic acid,
magnesium, sodium and calcium salts of stearic ac-
id and hydrogenated vegetal salts or talcum pow-
der.

Use of an edulcorating soluble composition accord-
ing to claims 1-8 for sweetening warm and cold
drinks.

Patentanspriiche

1.

Lésliche Sustoffzusammensetzung in Form eines
Pulvers oder Granulats, die mindestens einen
nicht-gelierenden I6slichen Ballaststoff und einen
oder mehrere synthetische Si3stoffe enthalt, da-
durch gekennzeichnet, daB der nicht-gelierende
I6sliche Ballaststoff Inulin ist.

Losliche SiRstoffzusammensetzung gemal An-
spruch 1, dadurch gekennzeichnet, daB das Inu-
linin einer Mischung mit anderen Ballaststoffen ent-
halten ist, die aus der Gruppe I8slicher, unldslicher
oder teilweise l6slicher gelierender Ballaststoffe
ausgewahlt werden.

Losliche SiRstoffzusammensetzung gemal An-
spruch 2, dadurch gekennzeichnet, daB die Bal-
laststoffe in einer Menge von 30 bis 99 Gew.-% vor-
liegen, von denen mindestens 50 % durch Inulin ge-
bildet werden.
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4.

Losliche SiRstoffzusammensetzung gemal An-
spruch 1, dadurch gekennzeichnet, daB die syn-
thetischen Sifstoffe in einer Menge von 0,5 bis 5
Gew.-% der Ballaststoffe vorliegen.

Lésliche SuRstoffzusammensetzung gemal An-
spruch 2, dadurch gekennzeichnet, daB die 16sli-
chen gelierenden Ballaststoffe unter Pectin, Agar-
Agar, Karajagummi, Guargummi, Glucomannan,
Johannisbrotbaum und Johannisbrotbaumkernen
ausgewahlt werden.

Losliche SiRstoffzusammensetzung gemal An-
spruch 2, dadurch gekennzeichnet, daR die un-
I6slichen oder teilweise I8slichen, gelierenden Bal-
laststoffe ausgewahlt werden unter Erbsen, Wur-
zeln der roten Beete, Apfel, Hafer, Weizen, Mais,
Soja, Kakao, Gerste, Karotte, Karottensamen, Ha-
selnul® und Ballaststoffen aus Gemilsen, Zitrus-
frichten und Getreiden.

Losliche SuRstoffzusammensetzung gemalk An-
spruch 1, dadurch gekennzeichnet, daB die syn-
thetischen SiRstoffe unter Acesulfam K, Aspartam,
Cyclaminsaure und ihren Natrium- und Calciumsal-
zen, Saccharin und seinen Natrium-, Kalium- und
Calciumsalzen, Thaumatin und Neoesperidin DC
ausgewahlt werden.

Losliche SuRstoffzusammensetzung gemal An-
spruch 1 bis 7, dadurch gekennzeichnet, daB die
Zusammensetzung nichttoxische Hilfsstoffe ent-
halt, die unter inerten Verdiinnungsmitteln, wie Lac-
tose, Calciumphosphat oder Natriumphosphat;
Granulierungs- oder Aufldsungsmitteln, wie Wei-
zenstarke, Alginsaure, Polyvinylpyrrolidon; Binde-
mitteln wie Starke, Gelatine, Cellulose; Gleitmitteln
wie Magnesiumstearat, Stearinsdure, Magnesium-,
Natrium- und Calciumsalzen der Stearinsaure und
hydrierten vegetabilischen Salzen oder Talkpulver
ausgewahlt werden.

Verwendung einer I8slichen SiRstoffzusammen-
setzung gemafR den Anspriichen 1 bis 8 zum SiifRen
von warmen und kalten Getranken.

Revendications

Composition soluble édulcorante ayant la forme
d'une poudre ou d'un granulé qui contient au moins
une fibre alimentaire soluble non-gélifiante et un ou
plusieurs agents sucrants synthétiques, caractéri-
sée en ce que ladite fibre alimentaire soluble non-
gélifiante est l'inuline.

Composition soluble édulcorante selon la revendi-
cation 1, caractérisée en ce que l'inuline est con-
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tenue en mélange avec d'autres fibres alimentaires
sélectionnées parmi le groupe de fibres alimen-
taires gélifiantes solubles, insolubles ou partielle-
ment solubles.

Composition soluble édulcorante selon la revendi-
cation 2, caractérisée en ce que les fibres sont
présentes selon des quantités de 30 a 99 % en
poids dont au moins 50 % sont formées par l'inuline.

10
Composition soluble édulcorante selon la revendi-
cation 1, caractérisée en ce que les agents su-
crants synthétiques sont présents selon des quan-
tités de 0,5 a 5 % en poids des fibres.

15
Composition soluble édulcorante selon la revendi-
cation 2, caractérisée en ce que lesdites fibres ali-
mentaires gélifiantes solubles sont sélectionnées
parmila pectine, I'agar-agar, une gomme de karaja,
une gomme de guar, le glucomannane, du caroube, 20
des graines de caroube.

Composition soluble édulcorante selon la revendi-
cation 2, caractérisée en ce que lesdites fibres ali-
mentaires gélifiantes insolubles ou partiellement 25
solubles sont sélectionnées parmi des poix, de la
betterave, des pommes, de l'avoine, du blé, du
mais, du soja, du cacao, de l'orge, du caroube, des
graines de caroube, des noisettes et des fibres de
végétaux, d'agrumes et de céréales. 30

Composition soluble édulcorante selon la revendi-
cation 1, caractérisée en ce que les agents su-
crants synthétiques sont sélectionnés parmi I'ace-
sulfame K, l'aspartame, l'acide cyclamique et ses 35
sels de sodium et de calcium, la saccharine et ses
sels de sodium, potassium et calcium, la thaumati-

ne, la néonespéridine DC.

Composition soluble édulcorante selon les revendi- 40
cations 1 a 7, caractérisée en ce que ladite com-
position contient des excipients non-toxiques sélec-
tionnés parmi des diluants inertes, tels que du lac-
tose, du phosphate de calcium ou du phosphate de
sodium, des agents granulants et de désagréga- 45
tion, tels que de I'amidon de blé, de l'acide algini-
que, du pyrrolidone polyvinylique, des agents de
liaison tels que de I'amidon, des gélatines, de la cel-
lulose, des agents lubrifiants tels que du stéarate

de magnésium, de l'acide stéarique, des sels de 50
magnésium, de sodium et de calcium d'acide stéa-
rique et des sels végétaux hydrogénés ou une pou-

dre de talc.

Utilisation d'une composition soluble édulcorante 55
selon les revendications 1 a 8, pour sucrer des bois-
sons chaudes et froides.
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